ICS 67.080. 20
CCS X 26

T/ XXX XXX-XXXX

XXXX=XX-XX & %5

EIERIE o

({EKE )

IR

XXXX=XX=XX ST

TEMRIEhSE %X %






T/ XXX XXX-XXXX

7.

Il

it

ARAFIZIEGB/T 1. 1—2020 (AL TAESIN  ZE1ER5;: v L SO IS5 R AT BRI (4 e
L,
TEVE A S ) R ] AT REVE SR A SO 1 R AT WL AR AR 51 R T4 E
ASCAF BT BARMREL 2 e AD B 220 T TR
AR TR AR S0,

AR E AL TR RREEGE AR EH AT TR GO RV RH REARAR . TER
P i R AR AE SRS T T EMIR A R R e B PR R RS ot . TR ACEE R
WA BRA A .

A FEREN: FHWE. KB, BRI, 33, sk, B4 sk, mEAL. mEk. 2

R, (7, &0, SEHE. 7. 56k, sk, AENL 28, HET. B, e, K8,






T/ XXX XXX-XXXX

R MR 55 3

ASCAFRLE T IR AAC 2 SRR ANE S0 PR EOR . AP i Tl R i PAR R oIy ik Al
B bR BRE. ISR SR

ARG T DUBT B . W RIMIAC 28 SO0 JE0RE, 223 0E. B k. ARl . BURSE TN
LA RS 7 it o

2 MuMsIAxH

N HSCA A ) P 2 I S AR R | T A RSCAR SCA e AN T R SRR R 3 E A 51 ST
A% H A R I RRASE F T A S AR H ARG SO, HEH A CEFREITA MBS EHTA
A

GB/T 191 fAAkIsERbrE

GB 2760 & B EANE & B InRfE H bR ME

GB 2762 HmeEHFnE Smhis YR E

GB 2763 B M LZaEFAME &R 2R KR ERE

GB 4789.4 i EZARHE BMMAEYERE  WITKERLE

GB 4789.10 EMLEEZ M SRFMEYERE &0 A R

GB 4806. 1 b EKbRAE & S IR A ) b 2 4 2K

GB 5749 AEJEARH K LA FRUE

GB 7718 & aE K ANE P2 & br s im

GB 14881 i A EE bRt &5 AR =8 H TA MG

GB/T 21302 BIEHE AN, 2@

GB/T 24616 ¥l WiHEEMPIMALRE. bk, S AF

E Rz B EE LA RAHETS (eEam i &R s E NG

3 ARBEFEX
THUARERE SO&E T A
3.1 &F
PR R 7 i TR S A UK i X3, R Ol A B 18°C BA N IRVR S i
3.2 R
— ol AR AR I A P R A B ¥
3.3 HIIEEFR
MR TSR 2, 4<8~10 cm.
3.4 RFMITTFE

LBt . IR MG ZE N IEORE, iR vt BB 3 EREAER. WA T s T
MRS T PA™, ERBERIE N EANHE T2 10 dh



T/ XXX XXX-XXXX
4 REEX

1 RBER

4
411 MR ZESER/NEESE—38, oM. IR, W dRE, RaERFAmTER.
4.1.2 AT HKNFFAGB 5T49FHE -

4

.2 RREERR

LA & R HLE «
*®1 REHER

T H 7 e

JEARE (0N SR

Wk A — fh AL A, B AR RIS, RSN, KN — 85, BUtREF, ToRGIE. 45

Be. SFEAMNTI SR

BRI TRHE, TR . R, o, TERIR AT ARG, A IEH AR -

ARG R PR ELAT AT il AT R AR T 57 Wk

IN

.3 BmEREEN

31 iSRYIRE
N4 GB 2762 HIFLE o

B2 RAZAKBIRE
RiFF L GB 2763 HIFLE o

N

IN

4. 3.3 EYIRE
NAFF G R 2 -
+=2 WEYIRE
PRV AT
i B

n c m M

WITIKE (/25¢) 5 0 0 -

St & PR (CFU/g) 5 1 100 1000

N

4 BEAMF
4. 4.1 BTSSR B LA AR L R AR HE AT R RE -

4. 4.2 B SRR A8 FEL R BRI AT A GB 2760 RLE «
5 EEMIEREMNIEEXK
MFFEGB 14881 HIHLE
6 RIWHE
6.1 RREEMR

FREUR A G FES 1000 g T AEALA, FIHM. MRE. S22 5k m 6L .
.2 TSRYIRE

o




T/ XXX XXX-XXXX

%GB 2762 HLE AT -
6.3 RAZAKZBIRE
%GB 2763 [IHLE AT -
6.4 WEHIRE
6.4.1 VWITIKK 1% GB 4789.4 MJHLEHAT
6.4.2 S EARHEIRFE L GB 4789.10 I E AT

7 RN

7.1 4Hilt
EE AP RIAN, mE AR AR A A R o — it
7.2 I

[ i AP BE AL URE i 1%0,  REEAHIURE dh A D T 10 /M 3 (& A T5008)
JITARE i B AL AR B 2

7.3 ISR
7.3.1 WL

MR T H ARG REEAR. FEE. BT RS A S .
7.3.2 BRI

R AF6 N HHEAT IR, A FIMEILL — I IR R B #EAT «
a) Wi ek R ;

b) BB TEZABRSAE, WRERAN ™ b o I

o) W REEEE RS R A 5 45 R R ORI

d) {57764 H L PR AL 77 I

e) HEHRIIHR RN .

7.4 FIEHN
P A6 4 A AT S A SO BRI, A A S AR RIS R AR I, N AR [l R
IR, ARSI H AT EK, LRSS . SUEMTEARAS S AR E A

8 #R. B, T, I°F

8.1 #¥rif
TP AR N AT A GB TTISHIHE,, B fE IS IR NAFAGB/T 191H L E .
8.2 A%

8.2.1 AUBEMEINFFE GB 4806. 1 A1 GB/T 21302 FIFLSE »
8.2.2 HMERIREFMAEZNHWEEHL[LE 70 5,

8.3 . I°7F
MNAGFEGB/T 24616[HF1 & o




	前言
	1　范围
	2　规范性引用文件
	3　术语和定义
	3.1 速冻
	3.2 漂烫
	3.3 枸杞芽菜
	3.4 速冻枸杞芽菜
	4　质量要求
	4.1　原料要求
	4.2　感官指标
	4.3　食品安全指标
	4.3.1污染物限量
	4.3.2农药最大残留限量
	4.3.3微生物限量
	4.4 食品添加剂
	4.4.1 食品添加剂质量应符合相应的标准和有关规定。
	4.4.2 食品添加剂的使用范围和使用量应符合GB 2760的规定。


	5　生产加工过程的卫生要求
	6　试验方法
	6.1　感官指标
	6.2　污染物限量
	6.3　农药最大残留限量
	6.4　微生物限量

	7　检验规则
	7.1　组批
	7.2　抽样
	7.3　检验分类
	7.3.1　出厂检验
	7.3.2　型式检验

	7.4　判定规则

	8　标识、包装、运输、贮存
	8.1　标识
	8.2　包装
	8.2.1　包装材料应符合GB 4806.1和GB/T 21302的规定。
	8.2.2　包装定量误差需符合国家市场监督管理总局令第70号。

	8.3　运输、贮存


